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3¢ Waterfront Open-Air Lanai
% Lunch Menu
Y 11:00 - 3:30
PUPUS FRONT STREET BURGERS

SASHIMI “Mama San” style, thinly sliced #1 Ahi with wasabi & shoyu Market
TIGER SHRIMP COCKTAIL Plump prawns with “da kine” horseradish cocktail sauce 13.50
SMOKED CHANNEL MARLIN Thin slices of a local delicacy with capers and Maui onions 11.50

GRILLED UPCOUNTRY VEGGIES Herb marinated, grilled and chilled zucchini,
bell peppers, yellow squash and Maui onions 8.75

PANKO MACADAMIA NUT CALAMARI Breaded calamari served with house made

cocktail sauce 8.95

COCONUT SHRIMP Breaded plump prawns served with a cider honey mustard sauce 13.95

SALADS

KIMO'’S CLASSIC CAESAR The original dinner salad from opening day 5.75
Entrée sized with teriyaki chicken 13.25 or fresh fish 14.75

KULA MIXED GREEN Upcountry mixed baby greens with grape tomatoes
and balsamic vinaigrette 6.75

CHINESE CHICKEN WO HING Fresh greens, vegetable with wontons, roasted peanuts and
sesame dressing 13.50 Try it with fresh fish for 15.00

FIRE ROASTED VEGETABLE Mixed greens, roasted beets, wheat berries, Surfing Goat cheese,
balsamic vinaigrette 10.75

GRILLED SHRIMP Arugula, candied walnuts, strawberries, pear, mint,
basil vinaigrette 13.75

COBB Chicken, tomatoes, avocado, bacon, hard boiled egg, blue cheese, chopped
and tossed with radicchio, iceberg lettuce and ranch 12.50

CLASSIC SANDWICHES

Served with french fries. Substitute onion rings for 2.25

SLOPPY JACK Slow roasted pork, topped with crunchy apple cider slaw and BBQ sauce
on Hawaiian sweet bread 11.75

TURKEY & BACON FOCACCIA Avocado, fresh mozzarella, basil pesto and arugula 12.50

PRIME BEEF AU JUS Slow roasted, thick sliced, with caramelized mushrooms and
onions, provolone and horseradish cream 13.75

: CAPRESE Vine ripened tomatoes, pickled red onion, fresh mozzarella, basil-macadamia
"‘ nut pesto on focaccia with a mixed green salad 10.75
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> Hand Ground here at Kimo’s. A proprietary blend of CAB Chuck, Short Rib and Top Sirloin.
Served with french fries, on a pretzel bun. Substitute onion rings for the fries 2.25
YUM! No silverware needed, just lots of napkins.

KIMO’S KLASSIC
Cheddar cheese, tomatoes, shredded iceberg, Maui island dressing 11.75

PANIOLO “HAWAITIAN COWBOY”
Applewood smoked bacon, grilled onions, BBQ sauce, shredded lettuce, tomatoes 12.75
Add Maytag blue cheese for 2 bucks more

DA HAWAITIAN

Grilled pineapple, red onion, swiss cheese, teriyaki sauce, shredded lettuce, tomatoes 12.50

BEACH BUNNY
Provolone cheese, avocado, arugula, basil pesto aioli, vine ripened tomatoes 12.25

GO ALL THE WAY WITH A HULA PIE MILKSHAKE 7.95

LUNCH ON THE LANAI

AHI FISH TACOS Grilled Island fish with tropical salsa, two cheeses, and roasted
tomatillo aioli 14.50

COCONUT CRUSTED ISLAND FISH Peanut sauce, pineapple salsa and white rice 15.75
KOLOA PORK RIBS Kimo’s favorite! Grilled baby back ribs with our BBQ sauce 12.75

FRESH ISLAND FISH It's what made Kimo’s famous. Roasted in sweet basil lemon &
garlic glaze and served with white rice and macaroni salad or sandwich style with fries 15.75

BEER BATTERED FISH ‘N’ CHIPS Served with house made tartar sauce 14.50

STEAK AND WEDGE USDA Prime steak, dry rubbed and fire grilled, served
with iceberg salad with blue cheese 15.50

“BROKE DA MOUTH” PLATE LUNCH A luau combo of teriyaki chicken,
pork ribs, white rice and macaroni salad 13.75

DESSERTS

THE ORIGINAL HULA PIE

This is what the sailors swam
to shore for in Lahaina! 7.95

TROPICAL SORBET 4.95
CHEESECAKE 5.95
CHEF'S SPECIAL HULA PIE 7.95

18% gratuity will be included on parties of 8 or more. T S RESTAURANTS OF HAWAII AND CALIFORNIA
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